HOME AND SOCIETY.

CHAT OF THE =EASON,

OVFRWORKED  WOMEN-SILK CULTURE—REAL

RIOTIS- VARIOUS GOODT Es,

It hns been fequently wesserted that although our
Amerloan women are fiir in thelr yamth, they do noj
weur well, thut their beanty departs enrly and at an
uge when the Enelixh and French woman ds in her
prime the Americin womnn 1 faded.  Her complexion
Jis lost the soft fush of youth and bas wequlied
peliber o doeper and more perfect bloom  nor thad
piinlly beautiful stamnesque pallor that comes with
patnpad yens she bs wrinkled and Jooks careworn
at wn age when her Buropean sister Is st the height
of her womeanly loveliness o and often, before she is
fifiv, =he Is a broken-down okl woman full of reminis
cenees of the pust. This 15 espoeinlly  true of the
womun of smull ineeme, AmMONE farmers it is asM
matest that on ihe gvemnmge one bushoand ontlives (heee
wives, It fmpossibie to estimute how  much of
the nervons, restless energy exhibited by such women,
which =urely an® fnevitalily saps their vitality, mas
wbe from a Ufeless ambition to achieve a certuin
woetal Qstinetion for themselves or thelr ehildren—a
wish £ something better thin they  have knowp.
Nob o parer heaet or o aomone culiured mimd, bt o
mere = stunnlng” dress and o Liveer display of plusih
in the purlir, How many women yearly give up thele
Jives for such shallow enids as the:

The Eurapean w us norale, makes no attempt
10 rival neicbbors with four times her Ineome,  ‘The
Yrench wemun by her  supeelor economy and it
modies B more elegant Apptarunee und sels 4 more
reliied tuble  than an American woman woukl on
double the sum.  The very prodigullity of nature in
thie troad lund secms to render the people prodigal
of their menns,  Eeonomy that wTRs spmsmodically,
that “=aves at the =<plgot and lets out at the bLung-
el s certidnly mest misemble folly.  The women
who pructlse, as ton many of them do, petty cconomis<
wideh breenk down the heialth wnd who spand thelr
stength with Invish hand  need the waming of the
rough old provesh, 1t ds 2 woman's duty, ahove all
things=, I she is n worker, 1o =ave her steength. She
mist systemntive her work,  Haphazard work s the
hardest work. The stopping nnd starting up agnln
cxpends the greatest encrgy of the mnchines, To
mishe & suecess of any work fo life, even of the simple
work of the honsewife, one must not allow the mins
to drop.  Kest must be taken, but It must e sys
tematic rest.  What tires the heart 1= the conlinnons
and erratic drudging from one thing to awother.

A meoenit poragraph oalls attention o the oase of a
woman, well known in the working world, who wae
burcly saved from benln fever by the most strengons
efforts of hor phyecinns, Yot not Jong before this
ehe had =ald to her phvsician: 1 worked fourtesn
honrs a day and yet rose in the morning refresbed
after sleep. It 4= only recently that 1 linve net
slept.”  The physician replied:  « The very fact that
yol felt no wenriness from snch protmcted and eon-
tinuons work showed the amonnt of vital foree that

you wera daily expending. Seven hours of stendy
wental labor are all that any one has a right to
export.”

% Thers has been a erent deal of inlk abhont (he rear-
Ing of silkworms = un appropriate occnpation for
comen,” snid A practiend  person who takes muoen
mierest In the various opporfunities and sogeestions
offered to her sex for earning thelr own lvellhood.
CAnd BtoIs just ws well,™ she continued, “that the
pubilic should understand fis possibilities,  We tected
the subject thoronghly and peactionlly In onr Indus
tefal School, In which 1 was pinch intorested, and o
short but cxnet and unprefudicesd gocount of our ex
perlence ma¥ be of service to those who have thooaght
vivzoely thut thers might be something in it. In the
house we hadl Jeased for our Industris] School we
devoted one toom {o this purposs, In which we pot
roughly constrivted wooden tables mide according 1o
the directions of the s0K Cnitire Associdion : and pro
curing several thonsnnd egzs from fhe Agrieultardd
Department we hatehad them necomding to dire tions.
We were nll dellghted with the (den, féellng that al
thongh there might not be mitions In It it at leust
promised to be a temunerative fndustey. We alse pur
chased st the same time soveral handred young mno!
beriy trees and presented them to the people in the vill
age who hid little plaves of thele own @ and visions rose
Lefore us of a bedutiful home of indostey  through
whieh (he wld peopls and young children might
grvatly wid to the fumily resources with very Hitle
sk, Fwerstidng suceeeded  adimimbly—the  egas
hatelied successfully, the Little wrigglers setined per-
feetly healthy, and grew with the most surprising
rapidity, and were trawsferred from shect to sheet us
they increased In proportlon until they qulte rovered
the tables prepared for them. AL feeding tUme ithe
yelse of their munching conld b heard sovernl rooms
off. It Kept one of the gitle so busy attending to them,
procuring  food, piing off the leaves, keeplng them
¢lean, ete., that proctieally could do no other work.
It would take oo long just now to deseribe the method
of thetr trentment, but i any one feels Uke frying the
experiment of rearing these curlons Hitle ereatures
after hearing onr experlenoes T 2hall be pleased to glve
wny instruetions desiped, :

sOmp experiment exclted grest Interest, and many
persons came 1o see these voraclons ltele monsiers
food—for as they Inerensed fn growth they had to be
attended to constantly, and Kept supplisd with mal
berey  lemves, which, by the way, we fonnd very
difficult to get.  Finally, however, our troublesome
clarges had coten to repletdon, and were content ta
climb up into the dred brush prepared for them and
bulld thelr coomene,  Soon the poom presented o very
wdd uppearance with the quantitles of vellow objects
banming Hke beredes on the twigs i every direction.
These were all guthered off Ju due tme, treated s
sording Lo direetions, and seut (o hesdgnariers, while
wo awnited with greal eagerness the resull in dollars
and eenis,  As SO0 8BS OUP CONSEMIMent Was rerdved
we had # most Sattering ketter congratuluting us upon
the peeulinely flne appeniwe Oof (AF COOBGNS. which
were declired to be of the lirst quality. ‘This eloted
e o much that we ordered a seeond vonsignment
of mllerry trees and lind directions for thelr planting.
fogether with recommendaiions in regard Lo <llkworm
cilture,  printed and clrculated  amoeng ths  poorer
peaple in the nulzhborliond,

« After abotut n month, hewever, of these sanguine
Fxpertptions our dreams  weps mdely dispelled by @
ehech from the S Culture Aesiobidion for eXactly
@ht =g we cime wlly to the conclusion that
slthough it might pay French and lallan Prasints
{0 redr sili-Wortis o8 on oeeupation, time and lnbor
nre too valuable i this eotintry for such an avoration
and that even for very old people aud young children
it would—at st In our elimgte—reguive oo much
space and ontlw o pay for the few dollars obtalned
vy emch rearing.  Possibly In Florida where thers
vonld be several hatohes during the vear, and where
they eonll L Kept under o shed, {hers might be some
profit In it: bur even then  unless done on & Inrad
seale it wonld appesr to me doubtful, 1L requires
{0 much work for too Jlittle resull fo sult Amedran
energy."

pefie

©OMILK i o epecially adapred for ehifldren’s peeds by
boepetioent nature thet every offort shoukl bhe made (o
Induce 1t to nssimilate lu those cases where §t does not
wem o agreo naddesdly,” sald the fwnily dictar, 0
have never yot fourd o child who could not he made o
AsAnk milk with advantage, amd in enses of wasting
di~eases it 15 Invalnubile, oflen saving a paticnt’s Tife,
How important it Is, therefure, that the right way of
administering milk to those with whom It apparently
does nol agres should Le tested while the eluldren are
well aud able to bear the experiment.  There are many
ways in which it may e oodde 0 sssimifute.  The
simplest way is o add o couple of wrapeonfols of e
water (o mach glaes of milk, 1 this does not steoeed,
ke the child <ip it <lowly, eating bits of raw cracker
meanwhile,  This 1 have found an excellent way An
other 15 w0 hest the millk very bot—not boll IL a8 thut
gives a disazreeable taste,  This |s the st way yet
for delicate peaple, and although a ohild may not ke
it oat st they will soon grow fond of it Bribe them
to talie it 1 necmssary, bt do ot force them.

O all other methods fall cooked milk o the shnpe
of gruels, ete,, may be resorted to, hut the plain milk
ba the best, WM course thére are digestors, such as
preparations of pepsin and other modicines thal muay
be @iven afterward o a1t digestion; but | slways
prefer to make the stomach do s own worl If possl-
Ble, Bt s very apt too turh lesy M ssslsted too much,
and (o refuse to st independentiy,®

A Deltt salial bowl, such as may someilmes he foand
al chitna Importers® shops, Is o pleturesque and delighd
ful thing.  IU possesses a certaln  choeneter of home:
lness that renders 1t espechally  soltable for - pitato
saluds, or for salads of endive or esearole,  Nob every
one knows that the best potatoes for o potato sabsd
are those which come by the pound—=the small ter
man potators.  They wee usunlly relidled at about 8
cente a pound, A pound of these potudoes holled care-
fully, strewn over while they wre still hot with a litte
&t ahd pepper, and slloed up when tiey are cold, will
make g delicious salnd with a French diessing of ofl and
vinegar. A tablespoonful of white onlon should e
sided (o the salad just before the Frenelh dressing |s
mixed with it, and alvo o tablespoontil of minesd chives.
"as the sliced pblatoes in the dressing very gently

::ln:l 2 r'.l’ﬂ" helng careful not to break than, 18 o
I variety you can add w salt hering or two 10 iT-I

salad,
An excellont bobled salad die=<ing, wiies 15 i« d
srable to Keep ln the o wien ane hae pot * in

spiration™ enouel 1o taes N o =alad gy
notlee. i ansde about as follows: Str fogethior » tabide
apoonful each of salb, oll und <uzir,  Adgq i Lbweral

& ‘i

C T

»
spoontul of mustard and these raw eges, stipmsd e

by one. Then add slowly a oup of vineear, Gnally o
chp of mille Pt wll these ingredient - |.u‘- ﬂ.--lhl;-
hoiler nnd stiv them continually  for by |:-| |Im|'|
utes, UL the mixture beconies of the copsistones of o
custard.  The vinegar will not cumlle |he n.m. ." n‘ l'-
mixed in with the other ingredients In the \au.\ ;.'tu-n
This dressing s e<peclally ywe far culil vegetaliles u-l
any kind, It 05 Kept on the lee or i rold plaee 1t
will Keep for two or (e weeks,

Even o small house may bave o pretty ample stale
case withont teking up too mueh of the room.  Om the
contrary, AF eonstracted lke (he accompanying shet-h
It rather gives spare than takes it away, Two very

a
L : ?‘..:2__ .
todogde gl or

protty features In g stadvepse of this deseripilon aes
the corner seat at the hottom i the recess farmed by
the tuen of the stalrs at the londing aod the ong, low
window on the hinding itself, which it s with pots
of Llooming plants  lms & very  prefty effecl. A
white atalrease with white balosters and the geille at
the top also white, with the seat and stadecarpet in
crimson, 1= purticularly effective. A stalresse some
thing in this style Inoa New York fown house s o
wonderfully cheery offect, and the open freplaes wits
its bright fire fnereases the comfortable aspect of this
pretty and hespitable looking hall nob o Jittle,

The childien of really *smart” peaple, Loth in Fne
jand and on thic side of (e Atlantle, sre generally
dressed  with great simplicits, particilarly  ziels from
twelva to sixteen, or indecd  unti] thes ure fairly “out” |
The aceompanying sheteh shows @ pretty dnwk for |
evening wear at home, which was sl over lately

from ‘one of the vest English Youses, The maferial,
which is very soft and clinging, 1< of white wool. It

NEW-YORK DAILY TRIBUNE, SUNDAY, JANUAR

Y 31, 182.—TWENTY-EIGHT PAGES,

edimess WHICH thes da not lave when coolied in ¢lear

water. 0 suek o ciise the vegetabiles should not e
it dn e spne o miament looger than |s Tieeessary
tin Vothem, Do ot el petatoes o this wa¥.

fvwever, s (e pofiite Is sald v give ont o ceriein
acld peineipl M conting, that rendets the Nguor it
o conked e niswholesame, 10 von dn ot Aavor the
st with weetihiles in the way given, fluvaor &t with o
minee of corets, turnips and other pots and herbs

Ui Al sane Way g seoteh Bhewth ds flavorsd.  Let
they  Boel soup pook twoe  bhours o slowly
pe  muttor  hroth, When it hus  eodksd  one

hour, mdd s scanl tepenpful of well washed ree: or
it you proets this muy he omitted and two even table-
speonfuls OF browned floure pay be tdded to §t Instead,
I= taken U A cup of stewed
ninshrodmms, altuost  any  other
vepgeta 1o Y i subtubly gdded 12 0 beef Lroth, 14
ihie Tl has been progerly coolied, evers parilcle of
the Lot WHEHtorlly mely i he mouth, the fikre belng
thoptehls weakenod and nll the tich putriment belng
dispibntod throngh the ot Hand bolling toughens
the ient, Ay <onp f this Kind, when bolled Inster
(o thie stiering pnt, 1s rained.

1o et befoee g

fomm ety o few

1 1= the pelty appovances of Hfe that wear ont the
yorves uild plienes pmee then geeat afletions. The

Is made with exireme plaininess, (s “eacliet” being in
the cut, which Is partienlarly good, and s only trim
ming consists of mMes and <ashlelt of the ame
dalntily lped with shell pink sill,  The anly Aifienlt |
part of this little costume (s in the cut of the sl
which nre vers boutfant at the top, and very t |
and wrinkled below the elbow.  shell pink silk stk !
tngs and Dlack pumps complete this simple sud proits |
artire, I-I

WOTesE I sompr, que fadl B soldat,” i an old proveri,
and though of Inte years wo have been tankht thad
there & much fece anteiment 1o soup than was foom |
erly supposed, tliere are fow thing= muore puteitio
than the rich broths, thivkened by the fAlre of the
meut, such as are mode of el by the Frencli prasonisy
and of the seesg end of mutton by the scoteli. T
undonbtedly such thickened brothe ns these to which
the proverh refers nnd not Lo our thin and fushibon
able eansomme and boulllon.  These lroths G ]
ally nuteitone becanse oy are made of et full of
richness and staminn, from pars of the anbmal Wi I
are most exercised bu motlon, and throneh which the
blood Auws frecly,  Though such pledes «lwenper
and not #s tepder n% others which le on the In=idn,
Wke the lenderloln, they are richer b nutsiment,
of the very best of these sonps is the scoteh broth,
which should Le mude of the neck or serag of @ gl
Southdown heep,  This part may nsunlly be bouzht
in market for u teifling swm, though o purvhosing
slther lomb or mutton in oold weather 1t Qs fur eheupwr
to Luy the meat Ly the guarter, o whide quartor of
prime mnttan seldon costing over 12 vente a ol
while the buteher wha rute up the meat Wit eharee
as mnel ss this for nferfor pleces, and duuble
woteh for Lie rock of the forequarter o e Bl 4 liages
af the hindguarted.

The ouly adviuinge o bmying bl in the larger
markets of the ity is o guality, A Ivavier, hlees

LT

quility of Leef is wold 1 Ui oo ntown markets  than
ever renchies the s« all retad] batolices uptown, Lout
the prices are about the e T Dnile antied gt ton,

iy

on the contrary, o saving of 25 (o o0 per PR
be effecied by pure hasing the meat I the sputirter
Aowntewn © and ther is po Waste, as £v0ry pert ol
snch & quarter, except the feet, ma¥ Tote nibhliasd for
food, and ihe Tl way be tried out with Mitle trinbide
and uiade into an eaeellEnt s

It reduires tine mithe W
i ponnds of matton will nake 180 quatts of rivh
s,  Sepnraie fhie Lones, fat wod lean, enrefully Ioom
enth other,  Thruw the fit thee =ogup fud cun,
reserving only the lean and the hones for the hroth,
Put the bones over the fire I a pint of dold water,
and tho dean eul In bits In 4 sonp Wettte An dhees
& of cold water.  Add (o (he soup Kettle hinlf o
e shice of peeled turnip, 180 liges
anlon, ohe ek, and fwo |
these vogelahles fine nod
Let the =oiip come in the
put I ab o part ok

i oo acofch hroth,

plui
enp ol harley, o
of carrof, one small white
stallis of celery.  Minee
aitd them 1o the semp.

belling polnt very slowly, then
the stove where it will merely tnbble pently. Lol
1 cook in fhls way tor two hours,  During this |
time the bones ala should  be hinlling Pl"“'["|
i shucepan, bt mot  hard  enough oo
duce the liquor wno them pereeptibly. AL Hie
end ol Lwar litstars® conaliing sirsdti (4110
‘Thleken |

Hyguor from the bomtes Into Gle sonp ket
the sonp With & tnblespoonful of four and o table
spoonful of butter, stirred  ogether il they ate
thurighly miaed.  After addimg tne thickenlig, ot
Lo sonp boll up npldly for six or seven ninuges,
stirring coutinuousty o then add  an [FA
spontul of pursley, mineed fine, ai oven e poonfal |
of sl snd a Lttle pepper.  Serve the suip ol vnee, |

It has 4 thiek, ereamy vondstenes il 4t 1s epeclally
fron u Tan

even

nourshing 1o Invalids who ore recivering !
giistng Miness und rquire o stimulsdng food Which [
s ensdly digested. ) |

A beef soup shonld be mide of some prtlon of the |
weat  which has fne Bavor sl yer |5 not eal iedve |
and tender enongh to be wsed for steutie What s |
Known as * the fop of the sletin™ and which sells for |

16 exeellent for this purpose

fourtecn conts @ i
11 15 better thun ihe round, os It liss
Fhiers are sevenl rmp pieces thnt

Wihinteser heef s solected for o
fout sl baser 0 ent ki small plrces,

i plegor, ier
e |

flavor,
for this  purgose.
bruth, remove the

ioti of Two quarts of Waler (o two pu

1y serve for dinner o
galus the flavar of |
i |

purt

some eouks wintkl use two guorts of wuter to thrw-|
sunds of meat,  Freneh pessant cooks Lol the veas

% stich i

ctables (hes intend
proth s this. The soup therehy

the vegetubles und the vegelables acquire 8 certa

I table §

| tttor sand o o ol ©feanm

| eon coRin e

| exeeptionally delivate ehildren.

B lth ol steength of many o person who lives In
Py uevy Bopsehald fandly  glve way to the over
pocarring aevidenits g vexations to which thay am
sulifects 10 would e earlons to estimate (0 such
estiinate coult e mpder how  mueh
vitality nre exnemdesd In hunting atent for matehes,
when e matcl box b= placed in all sorts of ot of
the Wiy and cocentede plices, and has no set place of
The prager place for the matel box 15 easy
etoght 1y @eclde,  There <honld b g matel-ox hung
et every gas fixtuge iy the honse s and It shonlit bhe
e madd’s duty to =0 that cach one is filled when
weeps the pont  The mintel oy may be as deco
ptlve s pssile, bt it s ot destmble that i shonld
L any ecoventrie form whilch will deteact fvom s
w=rtnlness There <hondd e alio n o small trnsh hox
of weinl, gliss gr porvelibn in every mom (o recelve
Bient mpticlies, s that there may be no danger of a
fire from dropping a burnt mateh among inflammable
nuterials,  This rule for the mateh box  stems oo
=i ple tepent, vol how many who have huntod
throngh o voam i weathinl nd for the mateh box
whieh wis not there will sppeeciate the nesd of it

= Wi

Not one person Ina thansand pnderstands how 10 se-
lece mopood stew] Witelwen kubfis 1t s fulse econcmy
toe provide o Kitehenmald with cheap, Inferor toals,
she will apprecint© vour vonslderation, I she b= the
pleht Kind of a0 stel, i she s provided with saitahle
Lol Ao hoe work  with, will equally ap
preclote Your alegardiess or gtornges i she I o
vidd with dran beead nlves and potate gpives thot

ot ds oAnws, The difernee I eost Detwe good
foele of thie Rind and loferlue otos < pot very gront,
The methind of Loctipg them 1s simple. A good steel
Koife Ve olinlle et Bierial s tesutlly wnil
vially  when  the polbit Is pressed on the fubile,
A gl Boglishi bsg] Kofle will cost nbout TH onnls

and apwsid. Freoeh Kblves 8125 and tpward,

plwave wiee (o by these knives of an experiencod
otler, who d= thorouihls  teustworthy, The knlves
of the most dl-tinguicdust mnler of Litehen outlery
hieves bownt Lnidtsitesd even so far s the pame ] g0 uniess

of @ good knife vourself, 1 is hetler
o such Knives. if

Vol pipe W Jraedin
to depend onow trustworthy

14 pend on a trastworthy  de It 1s lundly
frewessnity toe pdd tht sae b saluable knives <hoodd b
hept awas from the e o thele temper will be Jost,

ard thes will be of Ho mors valne than an won knife,
Phis shoalt be oexpladned o the sapvant and eveps
Kitchen I e e With wt lead twao cheap iron
Kb tir nser aronnd  the sfove A =rrping knife
gond enongh for 1 i WITT eomt ol twWenty
evtils ol i onvene nt artiels ao wee about the
Lo Tiobs w =hopt knife withi o besdl, fan-shaped
witii @ e eilide bl n L theer ginrproses o

e puls aid s admin hlv.
How tpany peaple have felt: ) senw of degradntio
i edpterivg their homes, they hiave bien mal
by af Ldled eabliee,  Exdept for such
unplepsant mewinder, they mizht lave forgotten that
the eddiard fog vesotable hod been ondersd for dinner
In many himiss | viery ditlicalt to prmnage the Ao
and dmfts in such o whiy that' the powerfol eddiors
af  the  Ritehe ai ot aveetw] e e parbor
o If thepes {6 a window nenr the rmnge, nnd this

L fire and the

i il Inlotforss will t ol the
cook 1 of p tempernment to enjw fresh alr, all tha

adars Gf feooldte mus be sucoessfully carded off by
Weepdtie this windoe open and keopiog the kitehen
e ¢ losend, 4 vlaliy the one ap the fool of the haoee

(117011 AR A well to pur springs on all thess
Aowrs, o remnind delingne ones that they «h mld le
kept closed.  They ean be hooked back when i fa nec-
tor Keop them open i an sinergency. fostriet
thnt these dimirs shall be

oS ury
down stair

cervatits ars peansonnbly  folthial

vders am gZlven

Iept cleedt woil

iy weunlls o entow dmmatdty feone the Kitehen odors
The et pefuctory wny of eooling o eabhage s
pplenttediy  the French methed, by which the vees

hedd, Thitt Is, parteidled il cosslent, Lieforn
For b blide ol Al stale Jenve
byl it well,

fhe o omaliin 1t - bt

wash

Fonr this mixtan: over the
rabitin canerpan and Tet Bostand ot The ik
of 1l Wowhl eonk stowis, for thoe
frarted Gl Wiviir, wir 1HT (e enbitmge 1e i Ly
given e enongh for a

te i

patice. W e

pender.  The nmeouit of 1y

sl savory enbiboge. I woull not he enough for a
large, comrse cabbage  such ratilages are handly 0
for family nee, bt the more deliente Wids of this

vegetabde are very delicions, 1 they are properly and
Avllvitely cobed

Lty whowe home @s In the conntrs, Dat whit

A
6 horirse (i town every Winter for the semson, huis

penls
sovernl very effective metlods of atding hastily «on
striictod furnitum to supply detitiencies, One of thea

—

T
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< o divan made of the mgs which she hed s
from her onrn honse, 11 Fonsists dmply of a0 broad,
Yoow Diox, o the pop of sehich b Jakd o b hing cusluon
af the exact siee of the hox, =Hghtly stuffed with hair.
The babe, by thee way, must be caught thromgh here
andd there fo prevent it slippiong fogether. A flounea
af soioe hntdsime Fastern material 18 incked ool
the edee, and thive rugs are arraneed ke the sketoh,
Fowir or five efderdown pilws Tomplete this elfertive
wriipement, whteh ls bl oty Jooking W epm
fortabide, aud woubd e appropreiate L any safon

nla,

P deeide g e sanitary properties of & place,”
sl Gne who hod studied the subject, “You must jook
at the wld people and voune chiltren.™ It Judged by
thils et the =onnd e of Westehester County mnst be
parteulirly  headthind, e denithi= havipg oveurred
within the Inst three senrs of ol people whior wore woll
ninethes, It §= vory e that |,.--|||Ir- Hving
aliliorhiogd gt 1 the aanie socind <ot
tielr contempornties severn] friends of
pinets it Tl coen of the oldest of this remarkable
Ll Wite it curions, anel Ay Serve asoan enennrnEs
went as well as nosugee-tim to wll thise who jrssess
As o young child he
wirs very puny nnd <okily, ond his mother often snid
that <l never expectd fo see i live to grow. For
BOVEHE 0P more e went ol orngs fes ot 30 was chilefly
ot Mis pevotint hat the famile deelfled (o nove ta West.
witer Oount,, whers ey bonehi a smadl farm 05 Lang
Plie lnil was taken from sehool sind set
pnd i w few Seirs all troees

ot In Lhe
in the aime 1

Fadarul sonmt.

tor wark ot outdoor pursuil

of delleaey dida] peared sod althongh never guile s e
bust looking ox bis brothers He survived them all, ol
Lt they too Tived to T wery ol pen.

Motlers with delfonte b dren way well tike courags
whet they tend ol sekly Ve of somie of the ex
wr prid W b lived men. Whether it ks the ex.
tram s Aahen thot thins sirengthens thelr comstitu.

Lo, o whether the alimetits oof Ll svatein are wWirrkas
ot in thedr sy nesses, it L cortal that noto few
artisdntly il as chlldren have antlived
many of thelr mors Vlgonis contampoiries. A net-
the Emperar Whlinm 1o

who e |

Cover It barely with water, lot It podl g by A0 e dnstitice of this s /
this water, snd Then ndd more cold witer in the pr | Gierw Ko thany suars b wos fraff and doliate,
< of meat, | Eving gt ansioty o Gis mother and It Was only

theoueh anrem) e care That T s -afely Lirought
thevugh Ws allments tp develop into @ stiperh spord
M of mankiog, bie King among men |n
stature and physlg mother, therefore, who
gous through the iutcnse anxiety of roarlng a delleate

Tt s |

|

| mnihority,

strefigth and |

ol a0 the el of wablage

ettt it U fenr qdeecs, plinde 10 on liege Kettle with
andaiee of hotline-waier, ald a teaspwonful of st
aud det it eok for el minntes Then draln the
chiblen and iy I 1 dedcold witer nntil | I= thor
ruchly coolsd,  After 1l e caltage miny L vowihied |
in o odellente way with eream or arved oo T
S, O I sty giler monner you pledse T
Lennk It dn crenmn, ehop a0 s table poonful of

and Leloved onlid need despair of seeing him o the
end strong nnd vigaroms,

= Delicions Nittle ten cakes for aftrnoon ten nreg
maile the following  manner,” savs an Eoglish
w Tilie the welght of two eges T floar o
sugnt, the weigni of on: i hutter und s teaspoonful of
haking  powder. fiear  the lmtter to o opeat,
ading the sugar gradnnlls and mixine It well. then
ol 1 the twe e beaten (1 quite Yeht and add the
Bonr, Mtle by Httde. When the mixture qnite
smoath drop 1 by teaspoonfuls onoa well-bntler
taking sheer, and bake vight or ten minutes” 1
have teded thls recipe,” =y onr  informant, “‘and
Wave added an improvement of my own which makes
them quite dellcions,  After they are “dropped’ on the
baking sheet | cprinkle them with blanched and
shredded plsturhlo nuts, ur sometimes with Blanehet
almonde®  As these calies spresd n good deal, take
vare aid allow sufficlent room hetwaen ench spoonful.

i

Is

A vors pretty povelty for elover fingers o coneoct
1x the sup-flower tnble, maw the onter outline of the

diagram on a lirge sheet of brown paper {wn feot
and elther tiake

Iu dlameter, it to u steam scroll

sawmill or ont {t ant ¥ourself from @ ane and one-half
Ineh plank of vellyw pine.  Bruce the under side to
prevent warping witle marrow steips af wand, and
with an anger, bore o hole onehatl inch in depth,
whersin o Insert the bamboo stem Biter on.  Now
stain the table top sith yellow ochee for the leaves
of the fower, and vandyhe hrmwn for the eeniee, hav-
Ing Mfirst with tine sandpaper amoothed pway all

falsehord and that is what undus severity of dis-
cipline cften does,  There are Jies on the consciences of
many children who suffer mental torture o conse-
quenes that it 15 Lo be hoped are recorded whers they
[weboni, on the paze of psrental failings. It sonel imes
weenis tlint of wll faults deceitfulness is the worst to
contend with,  If principles of truth and nprightness
ottt e early Axed in & ebild's character theie is
& =ure et for the growth and development of many
ofther faults,  After wll, how nuay parents really nnder-
ctard theie children ! Not one in o thousand. It s
the steaws that <how which way the winds Llow; so
It < often our [Dability 1o point the straws that mark
the trsits fn a child's charaeter that leads us to con-
demn s fanlts that which is really virue. [t mnay
not be slways fair to call a Loy indoleut who sits upon
the bank and directs his comrades, while {hey build
{ha snow fort or ralie the leaves for a bonfive; he
miny 1e possessed of execniive abllity which will be of
wse to Wim In the future if you have but the wisdom
tio sem it in that light.

= Snme parents goad their children on to insubarding
flon as @ spirited horse is Zoaded by a4 whip. tne
I< bronght to subjection by curb-hit; the other by ™
proofs as cruel and suthing. There 18 1o necessity
for either, A lighter hand in elther case woild obvinte
the necessity of either entlibits or punisiments. It
miist seem to some children that thelr parents wem
Bort Erown up, sinee they appear to have entirely
forzotten their own childiond and are {neapable of
understanding  or sympathizing with  theie youthiful
tronbles.  To win a child's confidenes so thnt it will
diselose Its inner life to you s one of the Lest safp-
mnards for its future.  To do this needs common
conse, tact, love and patience unlimited—and it pays.”

W Allopum  condimentarim  in eondimentum,” Pin-
farch sheeringly culls salt, It 18 eesentiul that this
simple condiment of the tahls should be served fine and
dre, vet it ls not an uncommon thing to see It served
damp and coarse,  In order that it he in perfection,
the salt used for the table must e thoroughly dried
i the oven and eccastonally sifted,  As salt draws
dnmpness, it b= hetter to keep It bnon wonden hueket
and set it In o place that fs high and dry. Nothing
glvee siell @ toiieh of refinement ta a simple table
as core fn this mutter.  The most slezantly appointed
tnhila has a vilgar ale when the cellare are flled with
damp, coarse salt, and the castors with black pepper.
There 1s no  excuse for  the use af  hlark
pepper ontside of country taverns where white papper,
the most deliente form of this randiment, may be un-
known,  The dliferance in price betwesn white and blark
pepper s the merest trifle.

rouglifiess on the surfice and edges. Finlsh after.
ward with & cout of varnish,
bamboo from 4 fishing eud three oot In length, and
with n tot poker male thres holes In the bamboo 1
which o Insert theoe other pleces which will serve ns

aupports to the coentil stem, Let the thnsmith e

you several leaves out of (in in this shape.  Palnt
,

them Aark green on one side and o light snge groen on
the other, and fasten them Lo the bamboo stiek wl

the stem with small wire “taples as they are Plared
in thi sketeh of the commeted tabile, und tend them
1 syt vone fanex. B the supports au the plehs
anghe ti liold the table steady, ghie them tightly luto

position, and ecover the plare where they nre Jnined
and whete the [aaves am (astoned with a bow of green
ritbbon,  Floalty, 110 the hode in the table top with
wtrong ghie, ant deort dhe eontral stick Chis mnkes
a charming Wttle tatde to place In the corner of o room
for knlekinschs

_—

Then eut a plece of |

The questlon 1s often asked * How long will pastry
koep ™ It eun he kept In eold weather for a number
of davs providing n damp cloth s lald over i, or in
enge 0f pudl pasts 18 be rubled on the outside with butter
aml covered o lsely,  This prevents a hard erust form-
{hg over the paste, ns 1L is eertain fo do I it Is pnt
away ai A plate or in a bowl without a cover.

Rlack stockings are apt tn assume & greenish look
afler repeated washings,  We are told that a simple
way of preserving the color 1s 1o wasli them [n =oap
tree of sofa, nd In the last rlneing water o add »
tublespoonful of good vinegar. wring them out and
clap tiem Into shape. A hot irn tends to destroy the

color, particnlasly if they are wet,

Tl ponson wliy copper stewpans are considered de-
sirable fs that In the first place thes are mora durible,
tar outlusting any other; and secondly, helng thicker,
they eanse the heat 1o bhe more nntform—hence they
wre preferred by onr “eordons blews,”  On the other
hagd they requize o he fréquestly retinned, and e
come & sourre of danger unlsss hept perfectly clean and
hright Inside.  For this reason doibtless they aee much
looa nsod than frmerly—which Is very detrimental to
the look of the kitehen drosser, s “hright enppers”
sive gn alt of cheeriness and well-leing to a Kitchen

thnat is very atimeuve,

A eorrespondent wiites

=1 have seen # greal many  good words in type
conesrning the medicinal qualities of lemons, but hnve
nover seen the following eough remedy and as 1 have
ford 1 of very grest Lenetit at times—helpful when
nothing elve seemed to help—1 write it out for The
Trhune popders i—

«Wash five lemons ard dry them. Put them in an
fEnie sancepan of one of poreelain, and pour o0
enough holling wiuter to almost cover them—or Just
eoough =0 that they will eook without s orching.
The lemons should be whole of course. lLet them
botl uintil tender,  Then with a lemon squeczer squesze
the juive inta the water that the lemons have bolled
in, and be sure to strain this that no seods may be
left tn.  Thers should not be at the most over two
eupfuls of water after the lemons are done—there Is
wsually  dass, Stie In @ 1 &ugar h 1o
make o mather stiff syrup—in (act, almost as musch sugnr
as the laquor will absorb.  For the first dose take o
few spoonifuls until the stomach |5 almost natisented
with the sweetness, Afterward  talie ho spoonful
vty eonghing spelicor when ono feels the tckling

in the theoat™

w I making mnstard plasters many poople lesson

1 sigms to e o popular dea dbat salt applied 1o

the o= Wil cause st Poeipbs forget thatl teass
are wlways salt, v overy slmple iemedy for wenle or
infMamed exves (s o oot aned =lur them sevieral tmes

in w andt water; L. o, It

@ Lishy of snlt woter and open them Leneath its sur |

favo—then close—tlwei open, Do thls seveeal e @

dar.

A corpespondent sugeests for oo rellsh thin slieed

of atsuetort elieess samdwiclivd betwesn thin shives
of guAl cating npples,
A correspondent writes: “1 do nab helleve much

in vanned goedds, bl sometimes bnonn emergeney ote
I% forced {i tse sotmething of this kind, and for broak
fust the cnnned chicken—the Joaad B Duaheon
Lrand - pndies o pice dish propared as follows s " Take
carefully from tle can In solist shape.  sHee b3 yon
would n lonf of hread,  Dent twoo oeges the  yolks
and  whlies  fogether,  Dip  the  sllees of cehicken
thevein, and then coves nll sides with salted aod pegy
pered breadernimbe.  Fry b hol gmse, andl seite on
o pliutter with sprigs of parsiey.

will no donbt pppreciate
wing mginer s Garate e

Phose whis e parenipe
them A cooked In the ol
st roquiesd onoa rether cogaese gmter, and iy
with fenten eges— asing edes onoigh toomike no st
Wertter.  segsan with popper ol <l slpe ol
thiy slee of Inrge uyster= ol fiy brown dn hot grense,

For Prench rolls take ape half pant of sealded mllk
and e veseat calie o kst ool Ll ] one
half twhlespoontul of butter cueltedy and the same of
Jard, & taldespoutful of sugar, o (easpoonful of salt
wnd o ogquart of «ifted Uour.  Mix and Jet this stand
over rdecht 1 o wartn place,  Knoead liard in the morn
g, then roll It oul alont an Inch thick. spread this
aver with bntter atad cut ms 17 fur hiseul, fold together,
gt them |ora o i Tet thenn rlse aiin. They mnst
bes very lght ench e, Hoke a- yon ol Blsrniis,
Tiniless your Hnve o Dnte beendifast 1S diflicnlt tov serve
these, on time, but they are very nlee tor dinuer, aul
e be wared over for lreaktyst.  1F desired  for
dinner st (he sponge alwont a0

Home made  Chaelotts Busse s mineh  nleer than
that bought wt the baker's, and 1= vpey and sdmple 1o
muke. The following recipe will ke desert ensugh
nor n ftumily of fve.

Ml & pint of donhle cream, o tea sponnful of vanlila,
and w third of a cupful of grannlated sugar. Whip
these together, amd when S pdd the heaten whites
of 1wy eges and mix thoronghly,  Line the Rottam
and ddes of a faney pudiding disli with single lady
fingers—nire erisp obes, 10 will take about elghteen
double ones, glving you thirty <ix dugle strips. I
{s Tetter to buy thewe af @ sl cintectluner’s than o
make them,  Pour b e whipped crenim and set
nelde in A eonl plies,  There Are Ways mors volved
for making Clharlotte Rosse, bat the nbove is entirely
sithsfactory, L

Mis. V. addresses po the meaders of this department
thess words of silvioe on home diseiphine

“Po meipln the confidence of o child FUUNE
wornubood or maehosd 15 ot always dependent on
the dlspusition of the chibl, ns % often supposed, hut
on # wise guidanes on the part of Its parents, which
needs 1o Le begun o Infaney. The treatment of chil
dren hos greatly changed Within fwenty or thirty
yeard.  The old sy=tem of wpure the ridd sl -q,..nll 1he
I' |5 st giving way before the rightrul iden that
wpe who cannal  govern ehtidren without the use of
the rord 15 not fited to have the core of them, Thise
mothdis who e ever rendy Witk teproot very s ldom
lhve the full contldenee of thede ehtideen,  Tasiggine
takitig our own Groubles and sOrTows sl contiding
ihem to one whi wortld ondy rebike us for oar furllies !
We expect  sympal iy, puild 10 ds for that we liave
humibleg oirselves to speisk oF GUr wiongimngs, Dhipes
& ehiid, Who needs it mtel wore, fedelve s oansii
emtlon ! Gienerally  spraking, [TYCRS CCC S TTTT DR 1 (T
does 11 15 pdministered with so witkely eproof that he
wisely determines to keep WIS own counsel dn the
future,  Blesult, decelt fulness. Yok e guiter supre e
dit ot Inberit the tesdt from son, aul koowlhie thit
the siis of fopslity i Cuutinusiy supposed to skip
one generntion, gnd mimies Ehemselves i the soeond,
In your nitnd Jt §s very pladn thal sime great agnt or
uncle Whom you have fever seen 11t bo responsible.

fu

ol wlosel eves oo |

i strength of the mustard by adding an equal por-
thon of fMoue-lest the plaster hlister.  Omit the it
ol miia thie mustard with the white of an egi fn=tend
of with water, and the plaster, however ey, will not

blister o baby's skin®

Phose o have heen furtunate enough 1o inherit a
pair ol the old-fashloned =ilver cisndeinbi have renson
Lin compratulate  themsslves, ns they are extremely
! tashinnahle ust poe, T the eorner of one of the modern
white and golit drmwingroums on an old-fashlosed bukl

| /
N

bfr

stand, they have s charming effect, and when lighted
are apilie Jovely. Excellent imitations of the okl
nhies tmay be found now at the stiversmith's, and may
b had elther silver plajed op silver gilt.  Both are
equally pretty and jt would be hard to choose batween
them,

“AVhen my ehldeen wepe HEUs" sudd norather orig
nal mother, whiowe nethend -, although sotmewhil ercen
tebe, wers I the maln excellent, 1 tgught them what
we callel an cemergency  cotechism,’ to whiel they
would answer as glibly ns possthle, standing in a ro
and saging It together to the great amnsement of those
whis henrd them.  Here ane some of the quesdlons, and
the pnswers you ean easily supply for yourseif: What
world von do If you were lost In New-York ! *What
would you do in case of fire ™" "In case of weing in a
ranaway ' *In ease of foating off In a boat ! ‘In rase
of drwning M any one tiied G save yom S, ol A
pumber of other questions Of the same rture,”

w i they ever hove canse o apply them ' said one
amused listoner. = Only onee,” Was the answer, *und
(hnt was When a pale of poties that [ was ddving ran
away.  The Httle dears sst perfectly still jusl as they
fud been told, but it might have been sheer fright
after all.” .

The boudolr tables of biue plosh, set with ook Chiea
plagies, atter the fushlon of Du Harri's doys, have
it to commend them (o people of good taste,  They
e i canensive fad of the houe.  Plash and mlllinery
trimmings of unt Lind have never beon a suecess when
anpllsd 0 farniture ! bul they are a part of the
pinehbeck perlod of  Louls XV, when ot wis doe
generale aml tnste was debinehet. Thern  seems
alieady Lo be o reaction aguinst this overglided, over-
curved stvle of furniture, o favor of the classle sfm-
plielty of e poeriod  snecesting I Though the
furniture of Louls XVT I8 often confounded with that
of Lonts XV, it ds totally difterent In style.  Coquille
aid meaille work are ataudoned In the Lout Xv1
fueniture. There Is a return (o the fine hewling of
Greek fonliuee, The Drocade vssd in upholstery are
sriped I conventoualized gower patterns, In plice
of tho serawling scroll el festoon work that char-
acterizes what has been culled (he sham Renatssancs
period of Freneh taste.  The Lonls XVI furniise
represents the retain (o mose severs bul more grace-

Fareuts have no busitiess B temet thelr childin A ful eutllues,

THE FASHIONS.

BEATTIFUL =ILK= FOR sPRING AND SUMMER.

The new impodation of summer silks shows thas
atin weaves will eontinue o he fashionable, though
they have a powerful rival in the new moire silks,
There are many comblpadons of the two in striped
and faney efects, Freueh renals-ance designs, In
small scroll nnd flower patterns, are a feature of the
brocades, and there are aloo many patterns of nataral
foweps, The most lasty glunee at the importers’
sumple Looks shows the popularity of stripes, There
are fine hair stripes; what are known by anufactursm
a5 broken stripes, gmding from a fine line through
soveral stzes up to u stripe half an inch in width]
stripes formed of tny set Howers or set leaves | and
above ull the Louis XVth stripes. which abhor n
stralght line, Iike all designs of that time, and ars
curved In and ont In waving patterns.  Another
fentire of the season Is the revival of the old-time
spoded silks, many of the new satins and taffetas
belng strewn with lny pinhead dots, and brocaded
over this gronnd with small conventional paticrns
In vine or scattered designs,

The use of pale, delicate colors and Indistinet shades
of color, such ns characterized the latter part of Louls
XVil's relgn, 15 shown in the new silks.  There ave
many wood eolors, varying from the pale brown of oak
to the delicate rod-hrown of the rose-troe.  Biscult and
burnt-bread colors are as prominent in toe importations
of sllks ns they aee in millinery, and the new whites
ot nsually of a creamy tint,  Rose-pink promises to
be o very popular color. It 15 shown in the purplish
tones of Ophella pink as well as in the pure yellow
pinks, which are so upiversally hecoming to blonds
women with fair complexions, There are few shades,
hawever, more trying than the Ophelia tint, or any of
tho rose tints that shade lnto magenta. They give the
complexton a ghastly hue, becanse they are not In
harmony with the tints of the skin, Among the com-
ing chades In preen ure the *cresson” greens and the
puler hue of the same color known as “Lily of-ihe-
Valler." These colors are far more becoming than any
of the “paon” Unts, which appear again in the “1a
Clgale™ green—a cold, grayish green in biue tones.

There are many blue tints in e silvery © moonfeht?
rolors which have been used all winter, and though try-
Ing to n faded complexion, they lave a certain dis-
tingalshed sppesrance when used in eonjunction with
black Ince, making them a becoming choice far women
with elear, brilllant complaxions and dark halr, These
stes] shades of blue in medinm enlor npe called < saxon®
this season, Yellow <hades continne popular. “ Dnaf-
i1 vellnw, {he pale color which spanish women like
to wear with thelr Llack laces, anddghicli 15 a becrming
eolar ta hrunette and bionde slike, providing the com-
plexlon be elear, remalns a fashlonable color. There
15 » burntorange shade, called by milliners * Thermi-
dor.® which 1= need In sl 0 a considerable extent in
figuros on dark gronnds : and there are soveral rich yel-
Jowlsh crimson shades, tut none of the rardinal colors
which were s0 prominent in the imporiailons a fow

years ago,

Fhough on the whole the coloring of the new sliks
is of @ soft and subdued tone, a few brifliant effects
ore shown In huge tartan plaids and Romao stripes—
on dark grounds, They are too brilliunt to bhe used
for snyiling bLut underskiris; nnd ave noteworthy
wimply s a forecust of another winter's styles, sueh
brilliant silks helig nsed as underskirts in Paris with an
overdress of plain eolor which nearly eonrenls {hem.
Combination of severnl soft, fowerlike colors, ke pale
blue, rose pink, cresson green and buttercup y llow, ure
eommon In the new evening <lks, and are known as
tha = jardinlerc” colotings. They are not to be cons
fonnded, however, with the jurdinlere silks In gy
rose and other flawer patterns. The new silks In
these Hower colors are shown mainly in nareow satin
sripes ofi o white talleta ground of excesdingly
<heer, Dght quality.  They will be made up with
abundianes of point appligne and other ereamy laces,
ints hewitehing lirtle gowns for summer fetes.

Changenble ealors, or whnt are termed hy mer
chants, glace sillis, are agnin foshilonable,  The chame
Jooni-hued moires which show severnl delleaty evlorg,
mingled together with irldescent effect, are what wers
known as the * rainhow slks” u few Years agn. suel
<illks, siriped with satin, wifl be made up with lwee inte
gowns for ganien parties and for elaborate wear OoRm
any similar occasion.  In India sitks, black grounds
promise to be in specinl demand.  There are many
Llark grounds with white flgures and many solid black
silks of this weave figured with n woven figure 1B
waving line aod other set designs which closely cover
the ground.

* &ailn merveillenx, satin duchesse and <atin do
Lyon aee all used in brocades and in stripes, ofF
minglsd with molre amd gros-grain. The most gorge-
ous silks of the senson are the vombination of moire.
Francals and sitin, e hlue, rose eolor and other
sating are striped with meine Francais stripes In
chamelean effect, & changeahle thread of Line and rose
color running through a eveam-white ground to form
ihe chamelon hne.  Satin merveillenx, which differs
trom n plain satin in bhelne of & lightor weave and of
n  pigher Inetre, |5 shown with narrow siripes
In eontrasting  colur, chaded  from o pale  tint
it o deeper inne, Lepe are Also satin brocwdes,
Huped with the wrenth and set srpoll figure of the
Freich Rennlsannes,  There s tongled mse patterng
In which the thomy vine forms 2 eonsplenons park
of the allover design. Al the new briwndes and
firmred silks aee noteworthy in thets all.over pattermns,
the ground  Inall  cases belng  quite  fully
covered by the pattern, and ars lnoconfrast to the
1ths of last sewson with their seattored deslgns, A
tew silks, however, n=ually In black or navy -hioe
gronnds, are shown, figlired with hougnets of naiural
flowerd which nre printed at intervals over thedr
sufaoe.  Clusters of Jongstemmed Russian violets, of
vinlets with daleles, of yellow primroses, thistles and
other wild flowers are pattens of these stlls,

Thees are many tafletas anong the new goods, and
thse are gqulte erully seedid with tiny pinhead dots
or with larger polkn dots,  This ground s hen stripad
with satin or biocvaded with sone irrezalyr stiipe or
ngured.  These (affein grounds are generlly  glice
or chongenble, and are often ormamented with black
ap white fizares Itke ihe Tndla silks. Thers are &
great many silks with a wreati or other figure in black,
anl an interlaced figure In while over a corluped
eronml,  saun de Lyon is shown in dork colors and in
Vaek, sesded with pinhead dots and  figured with
sinall oval tzures in colots,  Satin duchesse, a lghter
weave and {lierefore more atiitable for dress wear i
he summer, comes in seoded groands, fgured in Dter
lieed tigues o vine, fower and convenaonal  de-

skigns,

Among Inexpensive silks which are sure to find
poptilar faver ars the figured India or pongees in
willd Mack oF tigared with white.  These will range
in priee from about #1 te $1 00 a yard, and will take
the plaes of the colpred Dndin slils which have been
<o popular for several seasons past. A durk navy bine
of the purphish hue used fust sunnner 18 the only
sttty fashlonalie color for ilie sireet, Cilidren ond

milssrs will wenr brighter colots  and lght  Indim
Wilis Wil be chisen  tor  Lowse  and  aftertoon
devsarg ns before, A daluty  silk dmported  for

enmal wear Is made up wf even stripes, mnghg
in slze from o haie Bne to @ steipe an fneh in widih.
These ate Enelish <lks and will retall at abost 78
vents a vard, They will mahke up ineapensive, servs
leonhle dresses.  The new India silks are quite gens
sinlly twilled, so that they may ha made int> Russing
hlotses and other serviceable siales, without tie use
of lnings, This will render them Weally Lght and
comforable for travelling and  general Wear. The
new twilled Peliin or striped <Kk for shirt walsts wie

fusnlshied  with o waeh Righee Justre than simil lar
gouds were made st season. They sell at about the
satue  price. Bironided  satin mervedllens  comes in
nll the dainty wa of the spring.  These pretly
P iutes in fue floker and sel patterns, whie
cover time wnd thlckly and will cosi about #2 8

1 longer n novelly,
weaves, n leavier cord e
s, THeY are ol
with eloth,

vard,  Bepgnline «ilk-, 1
are =t shown I faney
{erpating with wo op oree it «
prelatly suitable For combination

Figired amd stripe gatzes make up a large part of
the silk Importation.  They are o black silk musiin,
Brocaded with all over patteins in broche figire, or thoy
are stripod with satdn or broche stripes.  The waving
rennlssanen stripe fs roen in these shoer geods and a tit=
o gray o white ks oceasionally introdnesd in the pote
foin.  There aro many albover patterns in black gnures,
brocated In the designs of Chantilly lace.  still other
gunges are senttored with single violets with long stems
o ponsies in natural eoloes, A novelty In sheer white
goods 15 sl crepon, flgnred with brache balls or
striped with broshie stripes, Molre Prancals siripes,
not over half an (ueh wide, or satin stripes are scen
many of the tew giies. These sheer matetinls
o over satin merveldenx and s tsed in place
grepidine, wnhing o Hghter though hardly so subs
stanfial o dress, R

Thers are varlons faney sills introduced for tdmming
wool.  They are shown In satins, in the narrowest lags
Witivre stripes, eoch stripe belng alternated Ly a narrow
row of dark velvet, so that the many -volored ground of
ihe satin only shows betwesn the velvet stripes by
fashes,  There are ala satin groands In rose, pale blue
gid other delbeite Iines, which are alimost concenled by
tiny tfts of blaek velvet, which e seeded thickly over
|]f|,om_ fm!-;"”f"l m&l}:w ﬁ-r nlrlt;-l covired by stripes
of unent velvet, hudly larger than heavy conds
placed close together, y o

n"rlmnlm H‘I_l.e. to Messrs. James McCreery & Co. and




